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little time for fermentation after mixing. However, if the 
amount of yeast is increased, the offensive taste and odor 
characteristic of yeast will become stronger, making the 
flavor of the bread unpleasant. Likewise, a no- time dough 

v. 

5 which needs little time for fermentation also has a 

stronger offensive taste and odor characteristic of yeast 
because the fermentation flavor is weak in this dough, thus 
resulting in a more unpleasant bread flavor. 

In a traditional bread making process (i.e., non- 
10 freezing process) which uses a non- frozen dough, the bread 
flavor is also unpleasant, for the same reason as stated 
above, if a short fermentation process is used to reduce 
the time required for the bread making process. 

Moreover, in a case where conventional bakers' yeast 
15 strains are used to make breads such as those supplemented 
with fats (e.g., expensive cultured butter, sour cream) or 
those based on fermented starters (e.g., panettone starter, 
liquor yeast ferment), the offensive taste and odor 
characteristic of bakers' yeast would mask the aroma of 
20 these raw materials and impair the flavor. 

An example of bakers ' yeast strains whose offensive 
taste and odor characteristic of yeast is weak can be found 
in "a method for making bread using yeast isolated from sea 
water" (see JP 6-52 A), in which a strain of Saccharomyces 
25 cerevislae isolated from sea water is used to provide bread 
with a beautiful aroma. However, such a strain is less 
freeze- tolerant and is difficult to use in frozen doughs. 
Likewise, bakers' yeast strains with high freeze tolerance 
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are exemplified by those found in JP 5-64581 A, JP 7-203952 
A and JP 12-279165 A, but these strains have a strong 
offensive taste and odor characteristic of yeast, which is 
responsible for making the flavor worse in yeast -rich 
5 frozen doughs under present circumstances. 

SUMMARY OF TH E INVENTION 

The present invention provides a novel bakers ' yeast 
strain whose offensive taste and odor characteristic of 
10 yeast is very weak. The present invention also provides a 
novel freeze- tolerant bakers' yeast strain whose offensive 
taste and odor characteristic of yeast is very weak. The 
yeast strains of the present invention enable the 
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10. (New) A strain of Saccharomyces cerevlslae 
characterized not only by being f reeze- tolerant , but also 
by having an isobutyric acid content in dry cells of 150 
ppm or less and thus showing a weak offensive taste and 

5 odor characteristic of yeast. ^ 

11. (New) The strain of Saccharomyces cerevlslae 
according to claim 1, which is Saccharomyces cerevlslae 
strain FT-4 (PERM BP-8081). 

12. (New) A frozen bread dough characterized by having a 
10 weak offensive taste and odor characteristic of yeast, 

wherein the frozen bread dough is prepared using a strain 
of Saccharomyces cerevlslae characterized not only by being 
f reeze-tolerant , but also by having an isobutyric acid 
content in dry cells of 150 ppm or less and thus showing a 
15 weak offensive taste and odor characteristic of yeast. 

13. (New) The frozen bread dough according to claim 3, 
wherein the strain of Saccharomyces cerevlslae is 
Saccharomyces cerevlslae strain FT-4 (FERM BP-8081). 

14. (New) A method for preparing a frozen bread dough 
20 characterized by having a weak offensive taste and odor 

characteristic of yeast, wherein the frozen bread dough is 
prepared using a strain of Saccharomyces cerevlslae 
characterized not only by being f reeze-tolerant , but also 
by having an isobutyric acid content in dry cells of 150 
25 ppm or less and thus showing a weak offensive taste and 
odor characteristic of yeast. 

15. (New) The method for preparing a frozen bread dough 
according to claim 5, wherein the strain of Saccharomyces 
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cerevisiae is Saccharomyces cerevlslae strain FT-4 (FERM 
BP-8081) . 
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10. (Canceled) 

11. (Canceled) 

12. (Canceled) 

13. (Canceled) 
5 14. (Canceled) 

15. (Canceled) 

16. (New) A bakers' yeast strain characterized not only 
by having sufficient f ermentability in both high- sugar and 
low- sugar bread doughs, but also by having an isobutyric 

10 acid content in dry cells of 150 ppm or less and thus 

showing a weak offensive taste and odor characteristic of 
yeast • 

17. (New) The bakers' yeast strain according to claim 16, 
which belongs to Saccharomyces . 

15 18. (New) The bakers' yeast strain according to claim 17, 
which is a strain of Saccharomyces cerevlslae . 

19. (New) The bakers' yeast strain according to any one 
of claims 16 to 18, which is freeze- tolerant . 

20. (New) The bakers' yeast strain according to claim 19, 
20 which is Saccharomyces cerevlslae strain FT- 4 (FERM BP- 

8081) . 

21. (New) A bread dough prepared using the bakers' yeast 
strain according to any one of claims 16 to 19. 

22. (New) A method for making bread characterized by 

25 having a very weak offensive taste and odor characteristic 
of yeast, wherein the bread is made using the bakers' yeast 
strain according to any one of claims 16 to 19. 

23. (New) A bread dough prepared using Saccharomyces 
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cerevlslete strain FT-4 (PERM BP-8081). 

24* (New) A method for making bread characterized by 
having a very weak offensive taste and odor characteristic 
of yeast, wherein the bread is made using Saccharomyces 
5 cerevlslae strain FT-4 (PERM BP-8081). 

25. (New) A strain of Saccharomyces cerevlsxae 
characterized not only by being f reeze- tolerant , but also 
by having an isobutyric acid content in dry cells of 150 
ppm or less and thus showing a weak offensive taste and 

10 odor characteristic of yeast. 

26. (New) The strain of Saccharomyces cerevlslae 
according to claim 25, which is Saccharomyces cerevlslae 
strain PT-4 (PERM BP-8081). 

27. (New) A frozen bread dough characterized by having a 
15 weak offensive taste and odor characteristic of yeast, 

wherein the frozen bread dough is prepared using a strain 
of Saccharomyces cerevlslae characterized not only by being 
f reeze-tolerant , but also by having an isobutyric acid 
content in dry cells of 150 ppm or less and thus showing a 
20 weak offensive taste and odor characteristic of yeast. 

28. (New) The frozen bread dough according to claim 27, 
wherein the strain of Saccharomyces cerevlslae is 
Saccharomyces cerevlslae strain PT-4 (PERM BP-8081). 

29. (New) A method for preparing a frozen bread dough 
25 characterized by having a weak offensive taste and odor 

characteristic of yeast, wherein the frozen bread dough is 
prepared using a strain of Saccharomyces cerevlslae 
characterized not only by being freeze -tolerant, but also 
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by having an isobutyric acid content in dry cells of 150 
ppm or less and thus showing a weak offensive taste and 
odor characteristic of yeast. 

30. (New) The method for preparing a frozen bread dough 
according to claim 29, wherein the strain of Saccharomyces 
cerevlslae is Saccharomyces cerevislae strain FT- 4 (FERM 
BP-8081). 
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